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SITI MARDIYAH 
H 0912123 
 
RINGKASAN 
 
Yoghurt biasanya terbuat dari susu hewani, ada juga yoghurt yang 
terbuat dari buah dan bagiannya disebut fruitghurt. Salah satu bagian 
buah yang dapat dijadikan fruitghurt adalah jerami buah nangka 
(Artocarpus heterophyllus). Padahal jerami buah nangka memiliki 
kandungan gizi yang tidak jauh berbeda dengan daging buah nangka. 
Kandungan karbohidrat pada jerami nangka jumlahnya mencapai 15,87% 
sehingga dapat dimanfaatkan bakteri Lactobacillus acidophilus FNCC-
0051 dan Lactobacillus plantarum FNCC-0027 sebagai sumber 
karbonnya. Penambahan susu skim pada pembuatan yoghurt dapat 
meningkatkan total padatan terlarut dan sebagai media pertumbuhan 
bakteri. Lama inkubasi dapat meningkatkan kadar asam laktat dalam 
yoghurt sampai batas optimum 
Tujuan penelitian ini untuk mengetahui pengaruh penambahan 
susu skim dan lama inkubasi terhadap viskositas, total padatan terlarut, 
pH, kadar asam laktat, total bakteri probiotik, dan sensoris, serta 
mengetahui formulasi minuman yoghurt jerami nangka yang terbaik. 
Penelitian ini menggunakan Rancangan Acak Lengkap Faktorial (RALF) 
dengan variasi konsentrasi susu skim (0%, 3%, dan 6%) dan variasi lama 
inkubasi (18 dan 24 jam) dengan 3 kali pengulangan sampel dan 2 kali 
pengulangan analisis. 
Hasil penelitian ini menunjukkan bahwa semakin meningkatnya 
konsentrasi susu skim dan lama inkubasi menyebabkan terjadinya 
penurunan pH, peningkatan viskositas, peningkatan total padatan terlarut, 
peningkatan total asam laktat, dan peningkatan total bakteri probiotik 
yoghurt jerami nangka. Yoghurt jerami nangka yang diinkubasi selama 
24 jam dan ditambah susu skim 6% merupakan formulasi terbaik karena 
memiliki nilai pH yang terendah, nilai viskositas, total padatan terlarut, 
kadar asam laktat, dan total bakteri probiotik yang tertinggi yaitu 
berturut-turut 4,01; 15,557 cP; 13,4
o
Brix; 0,8%; dan 8,461 log sel/ml, 
serta nilai sensoris yang netral sampai suka. 
Kata kunci: yoghurt, jerami nangka, Lactobacillus acidophilus, 
Lactobacillus plantarum, susu skim 
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THE EFFECT OF SKIM MILK AND INCUBATION TIME ON 
CHARACTERISTICS OF STRAW JACKFRUIT’S YOGHURT 
(Artocarpus heterophyllus) 
 
SITI MARDIYAH 
H 0912123 
 
SUMMARY 
 
Yoghurt is usually made from animal milk, some yoghurt made 
from fruits called fruitghurt. One of the fruits that can be processed into 
fruitghurt is straw jackfruit (Artocarpus heterophyllus). Whereas the 
straw jackfruit contains nutrients that are not much different from 
jackfruit pulp. The carbohydrate content in straw jackfruit amounted to 
15.87% so it can be utilized Lactobacillus acidophilus FNCC-0051 and 
Lactobacillus plantarum FNCC-0027 as a source of carbon. The addition 
of skimmed milk in the manufacture yoghurt can increase total dissolved 
solids and as a medium for bacterial growth The duration of the 
incubation time can increase the levels of lactic acid in yoghurt until the 
optimum limit. 
The purpose of this research was to determine the effect of skim 
milk and incubation time on viscosity, total dissolved solids, pH, lactic 
acid levels, total probiotic bacteria, and sensory, and also to determine 
the best formulation of straw jackfruit’s yoghurt. This research using 
Randomized Complete Factorial Design (RCFD) with variation of  skim 
milk (0%, 3% and 6%) and variation of incubation time (18 and 24 
hours) with sample repeats three times and twice analysis. 
The results of this research indicate that the increasing 
concentration of skim milk and incubation time can decrease the pH, as 
well as increased viscosity, total dissolved solids, total lactic acid and 
total probiotic bacteria in yoghurt of straw jackfruit. Samples are 
incubated for 24 hours and added skim milk 6% is the best formulation 
because it has  a lowest value of pH, a highest value of viscosity, total 
dissolved solids, lactic acid levels, and total probiotic bacteria, in 
succession 4,01; 15,557 cP; 13,4
o
Brix; 0,8%; and 8,461 log sel/ml, and 
the value of sensory is neutral to like.  
Keywords: yoghurt, straw jackfruit, Lactobacillus acidophilus, 
Lactobacillus plantarum, skim milk 
